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D«€o^  Mr*  Taylor  I 

In  response  to  your  letter  <iated  7  January  1964,  we  are  pleased  to 
forward  for  your  retention  the  inclosed  QPCIAP  Poreisn  Material  Beport 
137-59,  "Compressed  Dehydrated  Subsistence** 

The  report  Is  not  soheduled  for  publioation  in  the  open  literature 
hut  we  have  no  object  ion  to  its  publio  release* 

Vfe  regret  the  long  delay  in  answering  your  request* 

Sincerely, 
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1  Inol 

Coq^essed  Delqrl  Sub 
Or#«t  Et'italn  (0) 


p.  MBmicH 

'  Mrector 
Food  Divisisn 
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SnBJBCTt  Compressad  Dehydrated  SiibslsteiACCj  Great  Britain  (U) 


REFERINCEt 


Letter,  QMCAL-JiAO  to  TQMO,  19  Jxine  19139,  (r.'hject;  '  /  cjiaitlori 
of  Ccanpresaed  Dehydrated  Subsistence  -  Grea^  Brita: 


I.  INTRODUCTIQJ; 

Six  (6)  compressed  dehydi^ated  s'ibslstence  items  in  tripli  wore 
provided  the  Quarteriuaster  Food  and  Container  Institute  for  th  :ed 
Forces  by  the  Ministry  of  Agriculture,  Fisheries  and  Food  of  G  3:-itairi„ 
The  items  had  been  prepared,  and  packaged  at  the  Experimental  1.  :y  (KAFI’) 
Grejfiope  Road,  Aberdeen,  Scotland^ 

Sliriilar  products  have  been  reported  it;  QJlFaCI  Foreign  Matt  .1  Reports 
129-59  (AUSTRALIA),  30  January  1959,  ‘‘Cornpressed  Dehydrated  Ve,  ldIcs, 
Australia  (U)«  and  135-59  (G,  ERPT),  28  May.  1959,  "Composite  R.:  rr..  Light¬ 
weight,  5  Man-Day  Units,  G«  Britain  (U)«" 

The  Sln5)lified  Food  Logistics  Program  of  the  QMF&CI  has  be  -  .  iirectir  g 
its  efforts  toward  military  subsistence  items  which  are  varied  ;  iatable, 
nutritious,  high  In  caloric  density,  econisnical  in  cube,  light  .  .  weight, 
easily  and  qxxickly  prepared,  stable  in  storage  under  varyJjig  cc;  ..  ti'ans  of 
time,  t€n?)erature  and  humidity,  and  packaged  in  flexible  packag.^;;;  n-iterie’il 
'QMF&CI  efforts  have  been  directed  toward  air  and  freeze-dried  products o 
Although  max^y  foods  lose  much  of  their  bulk  on  dehydration,  naiy  of  them 
have  the  same  or  nearly  the  same  cube  after  dryings  Britisii  resoorch  and 
derelopnent  has  paralleled  that  of  the  QMF&CI  but  has  gone  a  step  further 
to  compress  their  dried  foods,,  MAFF  hs-s  provided  these  samples  in  response 
to  CHF&CI  inquiries  about  compressed  subsistenceo 

The  cube-weight  saving  In  cocpressed  dehydrated  subsistence  can  be 
spectactLlar.  Of  the  six  (6)  items  examined,  the  cabbage,  carrots  and 
irutabagas  have  been  reduced  almost  to  their  mlnimun^  possible  cub^,  while 
the  broad  beans,  green  beans  and  peas  show  a  significant  saving. 

With  the  exception  of  the'  broad  beans,  unfamiliar  to  the  U.  £  diet, 
and  the  rutabagas,  not  common  in  the  general  U.  So  diet,  the  itexs  could 
be  incorporated  into  U.  3.  rations  with  fair  to  good  acceptabllltjo 
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WGT 
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Cabbage 

3/h 

'2. 0(2. 6) 

6.(8) 

21,6(28.8) 

8?  ,5 

•■'.9 

Carrots 

1 

!  1.9 

5 

12,6 

80,0 

s 

Swedes 

1 

‘  1,85 

6 

18.1 

83.3 

Broad  Beans 

1 

8s9 

5.5 

12,6 

81,8 

■  2 

Green  Beans 

1 

12,6 

3,5 

25uii 

88,2 

-5 

Peas 

n 

au 

7.6 

li.5 

10,8 

77.8 

•?.7 

(Bracketed  figures  are  calculated  to  1  oz  basis) 
Ill,  ITEM  E7ALUATICNS5'' 


The  items  were  prepared  and  served  by  the  Experimental  Kitchens  F'-c.nch 
of  the  Food  Divisionj  QMF&CI  on  29  June  19f)9  xn  the  presence  of  packa-n.ng 
and  food  technologists.  The  technological  ratings  are  summarized  in 
Section  IV  of  this  report.  In  general,  the  comments  about  each  item  repre¬ 
sent  those  features  of  the  item  which  were  undesirable  in  the  opinion  of 
the  testers. 

Bi’itish  pints  are  quoted  in  the  instructions.  These  were  converted 
to  U,  S,  equivalents  (l  British  gallon  “  1,2  U,  S,  gallon). 

The  package  dimensions  are  the  conforming  measurements  rather  than 
the  flat  dimensions.  The  fl^nt  fig\ures  will  be  about  one  (1)  inch  longer 
ind  one  (1)  inch  wider, 

1.  Cabbage  (air  dried): 

One  (1)  conpressed  block  is  wrapped  in  parchment,  caafona  wrapped 
with  melinex-f oil-extruded  polyethylene,  vacuum  packed  and  heat  sealed  t.o 
form  a  unit,  2>-l/liL  x  2W  x  7/l6"D,  The  label  is  of  wraparound  sulfite 
paper,  mimeographed  in  black  ink,  cut  to  fit  the  package  and  affixed  with 
transparent  pressure  sensitive  cell'ulose  tape.  The  legend  is:  on  one  (l) 
side,  CABBAGE,  3/h  oz,  PREPARED  AND  PACKED  BY.THE  MINISTRY  OP  AORICDLTURE, 
FISHERffiS”  M  FOOD,  AT  THE  EXPERIMENTAL  FACTORY,  0RE3H0PS  ROAD,  ABERDEEN, 
SCCnLAND,  DATE:  28  May  1959  (stamped  in  red)^  on  the  other  side, 
INSTRUCTIONS:  PUT  INTO  3/h  PEJT  OF  BOILING  WATER,  ADD  SALT,  BOIL  GENTLY 
16-15  MInKES  (UlTIL  TENDER),  DRAIN  THOROrjIHLY. 
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The  block  breaks  apart  readily.  The  product  is  i'  the  form 
large  flakes.  The  reconstituted  product  is  lackirig  in  greexi,  but  th 
appearance  approaches  that  of  the  fresh  item.  The  odor  is  faint  but 
characteristic.  The  texture  is  comparable  to  that  of  cole  slaif,  tou 
and  crisp.  The  overall  rating  is  6,9,  below  good  -  above  fair., 

The  estimated  caloric  density  is  3.0  cal/gm,  61j  calories/jic 

2,  Carrots  (air  dried,  precooked); 

Oie  (l)  compressed  block  is  packed  and  labelled  in  the  sai-io 
manner  as  the  cabbage  above.  The  wrapped  dimensions  ares  2-l/ixL  x  2 
X  7/16*1/.  The  legend  on  the  label  is;  CAEiROTS,  1  oz,  PREPARE]).,.,, 
DATE;  28  May  1959,  INSTRUGTIOfESi,-  PUT  DJTO  l/2  PINT  OF  BOILE^G  VJATER 
SAIT.  BOIL  GEKTLT  FtiR  V-8  MINUTES,  DRAIN  AS  THCROUGHLY  AS  TOcSSIi:;," 

The  block  breaks  apart  readily.  The  carrots  are  in  the  fo' 
small  chips.  The  reconstituted  product  is  darker  than  freshly  prep,- 
diojjd  carrots.  The  odor  and  flavor  are  similar  to  that  of  pressure 
carrots.  The  overall  rating  is  6.5,  below  good  -  above  fair 

The  estimated  caloric  density  is  3,4  cal/gn,  96  cal/ot,. 

3,  Swedes  (Rutabagas,  air  dried,  precooked)  i 

One  (l)  compressed  block  is  packed  and  labelled  in  ru)  come 
aa  the  cabbage  and  carrots.  The  wrapped  dimensions  are:  2  .  l.L  x  1 
X  7/16"D.  The  legend  on  the  label  is;  SWiDE,  1  oz,  PREPAR.  -..D 
28  May  19^9,  INSTRUCTIOfS;  PUT  INTO  1/2  PINT  OF  BOILING  WA .  . ,  ADD 
BOIL  GESTLI  Fi)R  V-d.MlNUTES,  DRAIN  AS  THCROUGHLY  AS  POSSIBI 

The  block  breako  apart  readily  into  small  chips.  i  .  color 
pale,  lacking  in  orange  overtones.  The  odor  is  faint  but  ci.  rditeri 
The  texture  is  slightly  tough,  firm.  The  flavor  is  mild.  Ths  overe 
rating  is  6.9,  below  good  above  fair. 

The  product  is  good  technologically  but  would  not  be  appli. 
for  U.  S,  use  since  It  is  not  a  camaon  food  in  the  general  U  5,  die 

The  estimated  caloric  density  is  3.3  cal./gn,  9h  cal/oz. 
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1;.  Broad  Beans  (freeze  dried)? 

The  lightly  conq^ressed  beans  are  protected  by  a  folded  bleached 
kraft  liner,  conform  vrapped  in  melinex'-foil -extruded  polyethylene,  vacuum 
packed  and  heat  sealed  to  form  a  package,  3-5/8L  x  2-3/l6W  x  1-1/8 "D.  The 
label,  similar  to  the  foregoing  items,  has  the  legends  BROAD  BEANS,  1  oz, 
PREPARED,....  ....DATE;  28  May  1959,  INSTRUCTIONSj  REMOVE  LINER.  PUT 
CCNTENTS  INTO  3/h  PINT  OF  BOILING  WAlM,“ADfi  SALT,  SOAK  FOR  5  MINUTES. 

BRING  BACK  TO  BOH  AND  BOH,  UNTIL  TENDER  (2-5  MINUTES).  DRAIN  THOROUGHLY. 

None  of  the  testers  had  experienced  this  particular  item  pre¬ 
viously.  The  block  broke  apart  readily.  The  beans  are  somewhat  like  Lima 
Beans  in  appearance  but  are  much  larger  and  are  covered  with  a  skinlike 
hull,,  which  is  off-white  in  color  witn  p'ljrple  marbling.  The  hull  was  so 
tough  and  fibrous  that  one  (l)  tester  rated  the  hulls  and  beans  separately, 
viz.  overall  ratings  of  1^.0  for  the  hxUls  (below  fair  -  above  poor)  and  7.0 
for  the  beans  (good).  The  beans  are  kidney-shaped,  light  greeri  of  skin 
and  darker  green  of  interior.  The  initial  odor  during  cooking  is  extremely 
unappetizing,  unclean.  This  odor  diminishes  with  cooking  and  standing. 

The  flavor  is  very  bitter  and  rancid.  The  texture  is  mushy.  The  overall 
rating  is  U.l?,  below  fair  -  above  poor, 

Th  item  would  not  be  applicable  to  U.  S.  feeding  unless  it  cculd 
be  modified  in  flavor  with  spices  or  other  ingredients,  since  it  is  not 
familiar  to  the  U,  S,  diet. 

The  estimated  caloric  density  is  3*6  cal/8>>  102  oal/os, 

5*  Green  Beans  (freeze  dried)? 

The  lightly  conpressed  block  is  packaged  similarly  to  the  Broad 
Beans,  The  wrapped  dimensions  are*  3-l/l*L  x  2-l/l6W  x  l-7/8*D.  The 

legend  on  the  label  let  GREEN  BEANS,  1  oz,  PREPARES . DATE:  28  May  1959, 

INSTRUCT lONSt  REMOVE  LINB:7TUT“5^TENTS  INTO  3/h  PINT  OF  BOHINQ  WATER., 

ADD  SOAK  FGR  $  MINUTES.  BRING  BACK  TO  BOIL  AND  BOIL  FCR  2-3 

MINUTES  UNTIL  TENDEN.  ^SRAIN  THGROUGHLT. 

The  block  breaks  apart  readily.  The  arena  is  that  of  the  fresh 
atom  but  faint.  The  product  consists  of  short  cut  mature  beaxui  with 
trilck  seed  walls.  All  of  the  strings  ha-s  not  been  removed.  The  sW.s 
are  spotted  and  sloiighed.  The  color  is  pale,  lacking  in  green.  The 
iexture  is  mushy.  The  overall  rating  is  7,0,  good. 
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The  estimated  caloric  density  is  2*8  cal/gm,  79  cal/oz, 

6.  Peas  (freeze  dried) s 

The  lightly  compressed  block  is  packaged  similarly  to  that  of  th 
broad  beans  and  green  beans.  The  wrapped  dimensions  ares  3L  x  2~l/liW 
X  l-l/8”D.  The  legend  on  the  label  iss  PEAS,  1  oz,  PREPARED..  ....DATE: 
28  Apr  1959,  INSTRtXJTIONSs  REMOVE  LINER,  PUT  CaiTINTS  INTO  l/2  PINT  OF 
BOILING  WATERT^D  SALT,  SOAK  FOR  5  MINUTES,  BRING  BACK  TO  BOH  ilNEi  BOH 
UJTIL  TENDER  (2-5  MINUTES).  DRAIN  THORODGHLT.' 

The  block  breaks  apart  easily.  The  product  consists  of  snuill 
garden  vauriety  very  mature  slit  green  peas.  The  color  is  pale,  lacking 
the  bright  green  of  the  fresh  item.  The  texture  is  variable,  mealy  or 
starchy.  The  skins  are  tough.  The  odor  is  faint  but  “fresh."  The 
overall  rating  is  6,8,  below  good  -  above  fair. 


The  estimated  caloric  density  is  3»7  csil/gm,  105  ca1/oz, 
17.  TECIKOLOGICAL  RATINGS!  ^  ' 


ITEM 

COLOR.  ^^CDOR 

FLAVOR  TEXTURE 

APPEARANCE  OVER/.^’ 

Cabbage  7.5 

6.8 

7.1- 

•  6,3 

7.3 

6.9 

Carrots 

6.6 

'6.3 

6.7 

6.7 

6.5 

6.5 

Swedes 

7.3 

6.9 

6.8 

6.7 

7.0 

6.9 

Broad  Beans 

ii.9 

li.8 

U.3 

li.9 

h.S 

li.i* 

Green  Beans 

7.5 

6.9 

7.U 

6.8 

6.9 

7.0 

Feme 

.  8.1 

6.8 

6.5 

6.2 

7.8 

6,8 

9  <•  Excellent 

6  •>  Belov  Good, 

Above  Fair 

3  -  Poor 

8  -  Vejy  Good 

5  -  Fair 

2  -  Very  Poor 

7  -  Good 

h  -  Belov  Fair, 

Above  Poor 

1  -  Ebctremely  Poor 

.AJU 
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